winter. In warm climates, and before refrigeration, it was hard to preserved food. Chile peppers with their antimicrobial properties, makes the food less likely to spoil. 6 This is especially helpful in hot climates, where the warm temperatures cause food to spoil very quickly. Quite possibly this might make people who eat spicy food healthier, giving some evolutionary benefits. Sherman's team found that many spices including chile pepper extracts inhibit a number of microbial pathogens of food-borne bacteria and fungi. Capsaicinoids in particular killed or inhibited up to 75 percent of all bacteria in food. Thus, people who live in warm climates could be attracted to spicy foods because it keeps them healthy.
As varied as these explanations may be, I believe there is one overriding reason why people eat chile peppers, whether in warm or cool regions, and that is they make us feel good. The capsaicinoids trigger a pain sensation, then the body blocks the pain with endorphins. The receptors not only send a signal for "hotness," but the capsaicinoids also trigger the release of another chemical messenger, substance P, which signals the brain about pain. The nervous system telegraphs a signal to the brain to flood the nerve endings with endorphins, the body's natural painkillers. The release of endorphins give the body a sense of pleasure. It is for this feeling of pleasure that people all over the world consume chile peppers. Humans do what makes them feel good, and they learn from each other. People in hot climates felt better after eating food that was "hot," and because they felt better they learned to like spicy hot food, and thus developed a preference for it. Today, it is not only hot regions, but even the cool regions -Northern Europe, Canada, even Iceland, who are consuming lots of chile peppers. Chile peppers are conquering the world, and making all of us happier along the way.
